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JP Patent Appln. Disclosure No. 62-116516 - 28 May 1987 
JP Patent Appln. No. 60-258291 - 18 November 1985 
Applicant: Nippon Yushi K.K., Tokyo, JP 

Title: Lecithin composition and process for producing the same 
Claims 

1. A lecithin composition obtained by mixing 15 wt parts or less 
of each at least one or more selected from the group consisting 
of flavour, powdered vitamin, emulsifier, sugar, protein and oils 
and fats in total amount of 30 wt parts or less, with 100 wt parts 
of purified lecithin. 

2. The lecithin according to Claim 1, wherein the lecithin content 
in the purified lecithin is 20 wt % or more. 

3. The lecithin composition according to Claim 1 or 2, which is 
transparent and has a stick or flake shape. 

4 . Process for producing a lecithin composition, whereby 15 wt parts 
or less of each at least one or more selected from the group consisting 
of flavour, powdered vitamin, emulsifier, sugar, protein and oils 
and fats in total amount of 30 wt parts or less are mixed with 100 
wt parts of pur-if-ied lecithin and the obtained mixture is thereafter 
pressure-moulded . 

5. The process for producing the lecithin according to Claim 4, 
wherein the purified lecithin contains 2 0 wt % or more of lecithin. 
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Abstract of JP 62116516 (A) 

PURPOSE:To obtain the titled composition having low bulk density and improved taste and flavor and 
easy to drink, by mixing refined lecithin with a specific amount of one or more kinds of flavor, pulverized 
vitamin, emulsifier, glucide, protein or oil and fat and compression molding the mixture. 
CONSTITUTION:100pts.wt. of a refined lecithin is mixed with <=15pts.wt. each (<=30pts.wt. in 
total) of one or more kinds of flavor, pulverized vitamin, emulsifi er, glucide, protein or oil and fat and 
compression molding the mixture with a propeller mincer, roller compactor, etc. A stick or flaky product 
can be pro duced by the strong cohesivity of soybean lecithin and the product is stable to moisture and 
oxidation compared with powder product. The stability can be maintained even by the addition of 
vitamin E, C, etc. Since the product is transparent, it has excellent appearance.; It can be easily 
produced and is useful as a medicine or a food for aged people. The characteristic smell of soybean 
lecithin is eliminated by the addition of citric flavor to facilitate the drinking of the composition. 
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